
Hello everyone and welcome to the monthly NSLP webinar. My name is Heather 
Blume and for those of you who don’t know me, I am a coordinator with the Child 
Nutrition Programs. In addition to working with the National School Lunch Program, I 
work to promote and assess nutrition and wellness in school districts through a grant 
with the Department of Health and Welfare. 
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Today we will be covering the policy memos that were released in the last month and 
then highlighting some of the successes that districts across the state have had. We 
will end today’s webinar with several reminders and the opportunity to ask questions. 

2 



The policy memos we will cover today can be seen here. We begin by talking about 
SP32-2015, which addresses special dietary needs forms and then discuss the Smart 
Snacks question and answer memo. The last policy memo we will cover is SP33-2015, 
which announces that USDA has updated the Free and Reduced Price Application and 
released a prototype. 
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Starting with the policy memos… 
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The purpose of SP 32-2015 is to expand the list of acceptable medical professionals 
who may sign a medical statement for meal accommodations in the Child Nutrition 
Programs and recommend alternate foods for children whose disability restricts their 
diets.  A broader list of medical providers will improve access to meal 
accommodations for children with special dietary needs while balancing the 
administrative burden placed on program operators and participants requesting meal 
accommodations. With this in mind, USDA has determined that along with licensed 
physicians it is reasonable to also permit other recognized medical authorities to 
complete and sign a medical statement for meal accommodations in the Child 
Nutrition Programs and recommend alternate foods for children whose disability 
restricts their diet. A State recognized medical authority for this purpose is a State 
licensed health care professional who is authorized to write medical prescriptions 
under State law. In the State of Idaho this refers to Medical Doctors, Doctors of 
Osteopathy, Physician Assistants, Nurse Practitioners, and Dentists. The Medical 
Statement for Special Dietary Needs has been updated to reflect this and is available 
under the download forms section of MyIdahoCNP, as well as on the Child Nutrition 
Program website.  
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SP23-2015 is the third in a series of Questions and Answers related to the interim final 
rule titled, “National School Lunch and School Breakfast Program:  Nutrition Standards 
for All Foods Sold in School as Required by the Healthy, Hunger-Free Kids Act of 2010”, 
also known as… Smart Snacks. 
 
New and updated questions in this Q&A are denoted with 3 asterisks. Some of the 
added topics include the sale of 100% juice beverages, cultured milk products, and the 
sale of smoothies. This revision of the Q&A also defines an entrée under the Smart 
Snacks regulations. Per Smart Snack guidance, an entrée is considered to be: • A 
combination food of meat or meat alternate and whole grain rich item; • A combination 
food of vegetable or fruit and meat or meat alternate; or  A meat or meat alternate 
alone, with the exception of yogurt, low-fat or reduced fat cheese, nuts, seeds and nut 
or seed butters and meat snacks (such as dried beef jerky).  
 
This Q&A also provides guidance regarding the sale of food by outside venders and 
food trucks as well as the sale of commercial brand pizza by both Food Service 
programs and other venues in the school. This Q&A is a great tool for those of you 
with questions pertaining to Smart Snack regulations. 
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In response to feedback from stakeholders, the U.S. Department of Agriculture (USDA) 
is providing an updated and fully revised Prototype Application for Free and Reduced 
Price School Meals. This prototype was redesigned to make it easier for families to 
complete so they can provide accurate information and represents a notable 
departure from prior versions as well as reflects modifications to existing policy. A 
preview of the form may be seen on this slide.  
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As discussed last month, USDA has released further guidance on the proper 
documentation of CN labels. In order to clarify this process, the USDA recently 
released a PowerPoint covering the details of keeping the proper menu 
documentation on hand for an Administrative Review. If you are interested in this topic 
the State agency would be happy to share this resource. 
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As we have covered all the recent policy memos, let’s move on to our success stories 
for the month. 
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In a recent Administrative Review, Weiser School District demonstrated their 
organization through their menu planning. After her technical assistance and review of 
the site, one of the State agency cadre provided feedback to the State agency that 
Weiser had the, “…the BEST menu review that I have done!  It went so well.  They are 
doing a great job."  
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Our second success story is the Homedale Food service team who demonstrated great 
teamwork among the staff. The State agency observed them put together a 
homemade Thanksgiving meal, which was a tremendous amount of work. The Food 
Service staff had good communication, great sharing of duties and positive attitudes 
and made the meal run smoothly.  It was a huge success with the students! 
-Vicki Eby has done a great job spearheading the program- she has trained the kitchen 
staff well, allowing them to function with autonomy. Because the kitchen staff and 
supervisors are so reliable, Vicki has been able to focus on educating school 
administration on program regulations, focus on developing creative and compliant 
menus and ensure the administrative work associated with running the program is 
covered.  
-The kitchen was also clean and the cafeteria was a warm, inviting environment for 
students. 
  
Because the Homedale team worked so well together and was so on top of the 
program requirements, their review went very well and we're certain the Homedale 
students are receiving healthy, delicious meals. 
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Before we conclude I want to make sure we cover some reminders… 
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We have discussed the issue of Provision Base year documentation with the Child 
Nutrition Division of our National Office. Schools missing Provision 2 base year 
documentation must either establish a new base year, elect CEP (if eligible and 
feasible), or return to standard counting and claiming. FNS cannot support further 
extensions unless the district or State agency can produce complete and adequate 
base year records. Records of an extension are not sufficient. Per 7 CFR 245.9 “… base 
year records must be retained during the period the provision is in effect, including all 
extensions, plus 3 fiscal years after the submission of the last Claim for 
Reimbursement which employed the base year data.” In order to maintain the 
integrity of the program, it is important to ensure that records are maintained and that 
the data used is the most reflective of the current student population. 
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As an additional reminder, please do not send personally identifiable data via email. 
This is not a secure means of transmitting data. 
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The U.S. Food Waste Challenge calls on organizations and businesses across the food 
supply chain to join the fight against food waste. In honor of World Health Day on April 
7th, the U.S. Department of Agriculture (USDA) reaffirmed its commitment to reduce 
food waste with the launch of a new food application. 
Developed by the USDA's Food Safety and Inspection Service, with Cornell University 
and the Food Marketing Institute, this new application informs users on how to store 
food and beverages to maximize their freshness and quality. By helping users 
understand food storage, the application empowers consumers to choose storage 
methods that extend the shelf life of their items. Users will be able to keep items fresh 
longer than if they were not stored properly. 
The FoodKeeper application offers users valuable storage advice about more than 400 
food and beverage items, including various types of baby food, dairy products and 
eggs, meat, poultry, produce, seafood, and more. Every year, billions of pounds of food 
go to waste in the U.S. because consumers are not sure of its quality or safety. "This 
application will help reduce food waste by showing users how to store foods properly, 
and reminding them to use items before they are likely to spoil," said Agriculture 
Secretary Tom Vilsack. "This can help consumers save money and reduce the amount 
of safe food going to landfills." 
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In addition to the Fresh Fruit and Vegetable Grant, which was announced last month, 
the 2015 Equipment Grant is now available on the main Child Nutrition Program 
website. There is a link to an instructional webinar that walks interested parties 
through the process of applying for the equipment grant as well as a Q&A sheet that 
addresses some common concerns. Please contact Tamara Donovan or Clare Zamzow 
if you have any questions regarding this process.  
 
If you are interested in either the Fresh Fruit and Vegetable Grant or the Equipment 
Grant keep in mind that applications are due soon. The application for the fresh fruit 
and vegetable grant is due April 30th, 2015 and the deadline for the Equipment Grant 
applications is May 1st, 2015. 
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After working hard to develop a tool to help school districts measure the 
implementation of wellness policies in the each school, the State agency is ready to 
release the Idaho Wellness Policy Progress Report. The Wellness Policy Progress 
Report is a 2 page tool that identifies health and wellness practices that are taking 
place in each school in a district. This tool may be used to measure the 
implementation of wellness policies in each school in order to communicate progress 
to the school board and public. Please keep an eye out for this resource when it is sent 
out via email later this month. The progress report will also be available on the Child 
Nutrition Program website.  
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Well, that was it for reminders, does anyone have any questions at this time? 
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This concludes our webinar for today. Please contact Child Nutrition Programs at 208-
332-6820  if any additional questions emerge regarding the information in this 
webinar. 
 

Disclaimer: Please remember that the accuracy of the information shared today is 
guaranteed only as of the recording date.  USDA may issue more guidance or further 
clarification regarding items discussed in today’s webinar. 
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Thank you and have a good day 
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